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Not that we’ve ever actually weighed any. Bul
point is that our chickens are our main fertilizensour
farm. We think of the farm as its own completeteys
— for all the energy that leaves the farm, somegy

must come onto the farm. So how does energy leave

the farm? It leaves mainly via:

Our chickens, pigs, lambs, and cattle are all on
pasture so they can live a healthy life eatingftioels
they have evolved to eat, and so they can dist&ibut
their own manure to fertilize the fields.

The vegetables, eggs, and meat that we harvest and

you eat

The heat and methane from the bodies of the lambs,

cattle, chickens, and pigs

Soil nutrients lost to wind and water erosion (tijou
we do our best to minimize these) and through the

breakdown of soil organic matter
The energy we bring onto the farm arrives as:
" Composted horse manure from a neighbor
Seeds and potting soil for transplants

Baby chicks and pullets (young laying hens) that we

purchase

Wood shavings and mulch hay for winter bedding

for the pigs and chickens
Winter hay for the cattle

Gas and oil to run the tractors
Most importantly, THE SUN
And GRAIN!

The meat chickens, in particular, consume a fawuam
of grain during their brief stay on our pasturesj ay
having the chickens free range on the fields wegedn
them to fertilize the fields for us, without us evaving
to move the manut

Here are the pigs turned onto new pasture. Nttee
pig on the right has a mouthful of grass. In a t&ays
the pigs chew the pasture down to this......

And then it grows back again to the lush green you
see in the first picture. The pigs get their egerg
from the pasture and some grain. This energy is
turned into meat, body heat, and pig manure, which
the pigs poop onto the field to be cycled into plan
nutrients. And here’s where the sun comes in & wit
soil nutrients and sunshine the pasture plants grow
food for our livestock.




Zucchini Ginger Carrot Bread 0 1 (
from CSA member, Nancy Fitzgerald, RD

Adapted from “On Baking” © 2005 by Prentice-Hafic. These are so easy to do you don't even really aeed
recipe. First shred up the vegetables of youraghoi

3large eggs 1 tsp salt Ones that work well are zucchini, carrots, caulifo,

%2 cup canola oil 2 tsp baking soda onions, and summer squash. Lightly beat 4 or raggs

¥ cup honey Y2 tsp baking powder and add to veggies. Stir in a half cup or more of

1 %2 cups sugar 2 cups flour shredded cheese (cheddar, parmesan...). Then add jus

1 tsp vanilla extract 2 tsp ground ginger enough flour to hold it all together so it can beaped

1 Tbs orange zest 2 tsp cinnamon out with a spoon onto a hot pan or griddle. Brown

1 large zucchini (or 2 medium), coarsely grated lightly on both sides and you're done! Great fordh,

Y2 cup nuts, chopped and toasted dinner, and the leftovers even work for breakfastte

2 small carrots, shredded run. Top with plain yogurt, chopped herbs, or even

Combine all dry ingredients, except sugar, in oowland whisk to maple syrup if you have a sweet tooth.
incorporate. In large bowl, whisk eggs & oil taget until mixed
well, add honey, vanilla extract, orange zest andantittle more.

Fold together wet with dry, only mixing until almcal dry is

mixed in. Then add the nuts, zucchini and canmaot@ix just until
dry ingredients are all mixed in. Add batter to tgreased loaf pans
or two large muffin (6 per tray) pans. Bake at 35Gfpproximately
1 hour.

Sweet Corn, Tomato, and Cucumber Salad

Adapted from “From the Cook’s Garden”, by Ellen Eckbdgen Harvesting the tomatoes

Copyright 2003.
Herbed Gazpacho with Garlic Croutons
6 ears sweet corn, cooked with kernels cut fronctie Adapted from “From the Cook’s Garden”, by Ellen Eck
2 large tomatoes, chopped into ¥ inch cubes Odgen Copyright 2003.
1 cucumber, chopped into ¥ inch cubes
1 small onion, finely chopped 4 tomatoes, seeded and finely chopped
1/3 cup finely chopped parsley 1 large cucumber, peeled and finely chopped
1/3 cup finely chopped cilantro 1 onion, finely chopped
2 Thsp. fresh lemon juice 1 red bell pepper, seeded and finely chopped
2 Thsp. Basic Vinaigrette (recipe to right) Y2 cup chopped fresh basil
Salt and freshly ground black pepper to taste Y2 cup chopped fresh parsley

2 garlic cloves, minced

1/3 cup rice vinegar

3 Tbsp. olive all

Salt and freshly ground black pepper, to taste

Combine corn, tomatoes, cucumber, onion, parstey cdantro in a
large bowl. Add lemon juice and toss. Toss whih ¥inaigrette, to
taste. Season with salt and pepper. Cover andeedte until
chilled, at least 2 hours.

To make gazpacho mix all ingredients togetherlarge

Basic Vinaigrette bowl (or puree in blender if you like a smoother

“From the Cook’s Garden”, by Ellen Ecker Odgen @32. consistency). Cover and refrigerate 4 hours oremor
1 large clove garlic, minced until well chilled. Meanwhile make the garlic ctons.
1/8 tsp. fine sea salt _
Y, cup extra virgin olive oil Preheat oven to 400 F. Toss together the following
2 Tbsp. herb-infused or sherry vinegar 4 slices French/ltalian Bread, cut into ¥z inch cube
1 tsp. Dijon mustard or %2 tsp. dry mustard 3 Thsp. olive oil

1 tsp. maple syrup or honey 2 garlic cloves, minced

1 tsp. finely chopped parsley, chives, or basil Salt, to taste

Spread on a baking sheet in a single layer. Bakp f
minutes, stir to turn the croutons, then bake asrdgh
minutes. Cool completely. Croutons can be staneghi
airtight container for up to 3 days.




